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nech Prix Fixe
$24.07

Sommelier’s wine flight available
for an additional $13.50PP
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TORRONTES EMIR Patagonia Argentina 08
GRENACHE/CARIGNAN, FLOR D’ENGLORA Montsant, Spain 07
MUSCAT CLAIRETTE DE DIE Jaillance Rhone NV

HORS D’OEUVRES
Choice of:

BASKET OF GOUGERES
SOUPE DU JOUR
CARAMELIZED PEAR CREPES
SAUSAGE & EGG
ORGANIC MESCLUN

PLATS PRINCIPAUX
Choice of:

SOFT SCRAMBLED EGGS
ALMOND CROISSANT FRENCH TOAST
SAUTEED SKATE WING
CHICKEN “TONNATO”
ENGLISH CHEDDAR SANDWICH

DESSERTS
Choice of:
BABA AU RHUM
CREME BRULEE ‘LE CIRQUE’

\\ HOUSEMADE ICE CREAMS & SORBET f
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Lunch Prix Fixe

$24.07

Sommelier’s wine flight available
for an additional $13.50PP
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TORRONTES EMIR Patagonia Argentina 08
GRENACHE/CARIGNAN, FLOR D’ENGLORA Montsant, Spain 07
MUSCAT CLAIRETTE DE DIE Jaillance Rhone NV

HORS D’OEUVRES
Choice of:

SOUPE DU JOUR
ORGANIC MESCLUN
SHEEP’S MILK RICOTTA CAVATELLI A LA CARBONARA
— e o>
PLATS PRINCIPAUX
Choice of:
CHICKEN “TONNATO”
SAUTEED SKATE WING
GRILLED ENGLISH CHEDDAR & BACON
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DESSERTS
Choice of:
CREME BRULEE ‘LE CIRQUE’
ARTISANAL CHEESECAKE
HOUSEMADE ICE CREAMS & SORBETS

THE CHEESE PLATE
Gruyere (Cow, Switzerland) & Taleggio (Cow, Italy)
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Dinner Prix Fixe
$35.00

Sommelier’s wine flight available
for an additional $13.50PP
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TORRONTES EMIR Patagonia Argentina 08
GRENACHE/CARIGNAN, FLOR D’ENGLORA Montsant, Spain 07
MUSCAT CLAIRETTE DE DIE Jaillance Rhone NV

HORS D’OEUVRES
Choice of:

SOUPE DU JOUR
TARTE FLAMBEE
ORGANIC MESCLUN

PLATS PRINCIPAUX
Choice of:

SUMMER VEGETABLE RISOTTO
ARCTIC CHAR
CHICKEN COOKED UNDER A BRICK

DESSERTS
Choice of:

CHOCOLATE MARQUISE
FRESH BAKED APPLE TARTE TATIN
CREME BRULEE ‘LE CIRQUE’

THE CHEESE PLATE
Gruyere (Cow, Switzerland) & Taleggio (Cow, Italy)
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